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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


DO  YOUR  PART 

The  sanitary  precautions  listed  below 
will  prevent  milk  losses  due  to  spoilage. 
They  will  also  help  to  improve  the  flavor 
of  the  milk.  However,  to  obtain  milk  of 
good  flavor,  the  farmer  should  feed  all 
highly  flavored  foods,  such  as  silage, 
immediately  after  milking  the  cows,  not 
just  before. 

KEEP  COWS  HEALTHY 

Diseased  cows  are  not  eco- 
nomical producers  nor  do 
they  give  milk  fit  for  human 
consumption.  All  dairy  ani- 
mals should  be  tested  regu- 
larly by  a  capable  veteri- 
narian and  the  diseased  ani- 
mals removed  from  the  herd. 

Precautions    should     be    taken    to    keep    the 

herd  healthy  at  all  times. 


KEEP  COWS  CLEAN 

Much  of  the  dirt  in  milk, 
which  makes  for  high  bac- 
terial count,  comes  from  the 
body  of  the  cow.  Small- 
mouthed  milk  pails  help  to 
prevent  dirt  from  dropping 
into  the  milk,  but  the  cow 
must  also  be  clean  at  milking 
time.  Long  hairs  should  be  clipped  from  the 
udder,  flanks,  and  tail  to  prevent  the  accumu- 
lation of  dirt.  If  these  parts  are  dirty,  they 
should  be  wiped  with  a  clean,  damp  cloth.  If 
extremely  dirty,  they  should  be  carefully 
washed.  Plenty  of  bedding,  good  stables,  and 
frequent  removal  of  manure  will  help  keep 
cows  clean. 


PLAN  THE  MILK  HOUSE 

The  building  in  which  the 
milk  is  handled  should  be 
convenient  to  the  barn,  but 
so  located  as  to  be  free  from 
dust  and  stable  odors.  The 
ideal  place  is  in  a  well- 
drained  location  somewhat 
higher  than  the  barn. 


HANDLE  MILK  CAREFULLY 


Milkers  should  wear  clean 
outer  clothing  for  each  milk- 
ing and  they  should  wash 
their  hands  with  soap  and 
water  before  milking.  Only 
healthy  persons  should  be 
allowed  to  work  on  a  dairy 
farm,  of  course. 


KEEP  UTENSILS  CLEAN 

Utensils  that  have  not  been 
thoroughly  washed  and  sub- 
jected to  heat  or  to  treat- 
ment with  a  chlorine  solution 
are  a  major  source  of  bacteria 
in  milk.  After  being  rinsed 
in  cold  or  lukewarm  water, 
the  utensils  should  be  thor- 
oughly washed  with  hot  water,  and  alkali 
washing  powder,  and  a  stiff  brush.  Rags, 
greasy  soaps,  or  soap  powders  should  not  be 
used.  After  being  washed,  the  utensils  should 
be  rinsed  in  clean  water  and  subjected  to  heat 
or  chlorine  treatment. 

All  milk  utensils  should  be  durable,  smooth, 
and  nonabsorbent.  Wooden  or  other  porous 
utensils  foster  bacteria  and  should  not  be  used, 
nor  should  utensils  that  are  rusty  or  battered, 
nor  those  that  have  crevices  that  make  them 
hard  to  clean1:    I 


KEEP  MILK  COOL 

Improper  cooling  is  largely 
responsible  for  bacterial 
growth  in  milk.  Bacteria 
develop  rapidly  in  milk  that 
is  kept  at  too  high  a  tem- 
perature during  storage. 
Dairy  farmers  should  cool 
their  milk  by  one  of  three 
methods:  Water,  ice  (natural  or  artificial),  or 
mechanical  refrigeration.  Warm,  fresh  milk 
should  not  be  mixed  with  cold  milk  of  a  previ- 
ous milking  since  this  hastens  the  growth  of 
bacteria  by  warming  the  mass  of  milk. 
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THERE  ARE  TWO  KINDS  of  milk!     Milk 
that  is  clean  and  sweet — and  milk  that  isn't! 

2?  Dairy  farmers  have  as  their  1942  goal  the 
production  of  125  billion  pounds  of  milk — 
^milk  needed  for  our  own  people  and  for  making 

products  to  be  shipped  overseas. 

.  But  the  1942  goal  doesn't  depend  entirely 
•  on  how  much  milk  is  produced.  The  kind 
of  milk  also  has  a  bearing  on  the  success  of 
the  wartime  food  program. 

Much  of  the  milk  is  needed  for  making 
cheese,  evaporated  milk,  and  powdered  milk. 
These  dairy  foods  are  vital  in  wartime  because 
they  are  nutritious,  highly  concentrated,  and 
can  be  stored  and  shipped  easily. 

But  only  CLEAN  and  SWEET  milk  will 
make  cheese,  evaporated  milk,  and  powdered 
milk  of  acceptable  grade. 

Too  many  milk  producers  in  1941  failed  to 
take  the  necessary  precautions  in  handling 
their  milk.  Also,  too  many  buyers  failed  to 
grade  the  milk,  carefully  enough.     One  result: 


About  15  percent  of  the  cheese  offered  for 
Government  purchase  was  rejected  because 
it  was  not  of  the  desired  quality.  It  was 
not  satisfactory  largely  because  the  quality 
of  the  milk  from  which  it  was  made  was  not 
satisfactory. 

It  has  always  paid  to  produce  clean  milk! 
It  is  the  PROFITABLE  thing  to  do  now! 
It  is  the  PATRIOTIC   thing  to  do  now! 

One  careless  producer  may  undo  the  careful 
work  of  all  his  neighbors — unclean  milk  from 
one  farm  may  easily  spoil  all  the  good  milk 
delivered  by  a  dozen  or  more  patrons  to  the 
same  creamery,  cheese  factory,  or  condensery. 

The  Government  has  called  for  more  milk 
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for  cheese,  evaporated  milk,  and  dried  milks. 
Thousands  of  farmers  are  shifting  from  the 
production  and  marketing  of  cream  to  the 
production  and  delivery  of  whole  milk.  Many 
of  them  must  now  learn  how  to  produce  and 
market  whole  milk  of  unquestionable  purity. 
Unlike  cream,  which  often  is  held  for  several 
days  and  delivered  after  it  has  soured  or 
ripened,  whole  milk  must  be  delivered  daily 
and  reach  the  processing  plant  while  it  is  still 
fresh  and  sweet. 

Buyers  and  graders  at  the  processing  plants 
have  an  increased  responsibility  as  a  result  of 
these  shifts  in  marketing  methods,  and  also 
because  many  farmers  are  now  selling  milk  for 
the  first  time. 

Care  to  produce  clean  milk  on  the  farm,  and 
care  in  grading  at  the  receiving  plant,  will 
make  the  dairyman's  effort  count  100  percent 
in  the  FOOD-FOR-FREEDOM  program. 

Don't  let  carelessness  defeat  your  efforts. 
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